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CHAPTER V

CONCLUSIONS AND RECOMMENDATIONS \z

This studv elucidates that LAB are present in bee bread obtained from ¥arious places in

Malaysia. The antimicrobial activity towards targeted bacteria was va e relating to the

begbread from different
pp. hwm Merab,
g Icu:ll sp de7 exwinata

source of bee bread and species of stingless bee. Among tl

stingless bee species studied the bee bread from Thorc

Kajang, Selangor and bee bread obtained from Thorasic

N
te& m‘a Kedah

spp. from Negeri Sembilan contains viable LAB whil Btvas n
it o?'t S A@Blates was
i\(s.s AN 4.2) and this
activity was lost at (pH 5, 6, 7 and 8). Thi\ LA
) 1

suége and increase in
to loW'p \@TZ ilg salt concentration and
Sigre il to%&uscd as probiotic. The

sensitivity of the LAB isolated fmn)\ bread wQ anti i(ﬁic@'aluated gives value to the

stingless bee bread for its possiblvy prr) e
LAB in bee bread may be o1 s ¥ criterid in the &c&@on of bee bread for health care.

and food product upplicalix \Q es on@/characterization and 1dentification
of these LAB isolates Lll&l' nalyi ing %ﬁgc of bee bread are required.

and Terengeanu bee bread samples. The antibacter X

effective by either the cells or cell-free supernggantgyat 1

numbers in harsh condition like resistancg

suggesting that these isolates may be

\, Additionally, the viability of




	Image00060.jpg

